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BASIC-ABSTRACT: 



Practically a block of bean curd is dehydrated and strained. Then 

20-50 g 

flour , 20-50 g dogtooth violet starch, 50 g mashed mugwort, an egg, 
50 g grated 

yam, 50 cc, bean milk, a small amt. of salt, wine, 'sake' and 
chemical 

seasoning, are added to strained bean curd and the mixt. kneaded and 
moulded 

into noodle prods. Obtained noodle lines are boiled in hot water and 
cooled 

with cold water. 
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I 

Vegetable noodle rich in protein, Ca, Fe, vitamin A, VBl, VB2, etc. 

can be 

obtd. and is esp. used as a health food preventing corpulence and 

geriatric 

diseases . 
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